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Spicy Thai Catfish Bites

Serves four

|l ngredi ent s:

I cup salted peanut s

| cup panko brrm

1 pound catfis

| cup butter mi

1 garlic clove

| cup cilantr ol

| tsp. red pep

| egg

2 tbs. fresh

Sauce

1 | ime, juiced

2 teaspoons su

1 1 tbs grate

ginger

| tsp. crushed

2 tbs. chopped cilantro

2 tbs. chopped mint

Cilaparapeno sl aw

1 bag colesl aw mix

1 bag broccoli slaw mixX

1 fresh jalapeno sliced thin, then cut in hal
| cup whole milKk

| cup mayo

1 tsp. white vinegar

1 tbs. sugar

I tsp. salt

I tsp. cayenne pepper

Preparation:

Mi x milk, vinegar, mayo, sugar, salt and caye
broccoli slaw mixes and the sliced Mmahapesnos.
to 1 hour. Remove and add cilantro. Mi x wel | .
Preheat oven to 450 degrees. Cover baking she
it

Put peanuts in food processor and process unt
a medium bowl and set aside.

Pl ace catfish fillets in a 9" by 13" baking
hi gh-1foOormi hutes or until catfish flakes easil
|l arge bowl .

Add garlic, green onions, ginger, <cilantro, 1
fish. Add salt and blaank hpeoppders,t o otldastie. pdal
on baking sheet. Bake on center rack for 15
sugar, ginger, red pepper, cilantro, and mint



Veni son Deep Dish Pi z

Serves
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Preparation:

Preheat oven to 350 degrees F. Grease 11 X 1:

Brown veniso-higheheamediathd 1 tbs. seasoned s:
Il talian seasoning. Cook untill0 anli Inuy ersi)s o rRema ¢
heat .

Il n a medium bowl, mi x Bisquick, water, remair
unt il consistency of pizza dough. Split into
spreading evenly over the bottom.

Add 1 | b. (about | of the ground venison), fc
rooms (or other pizza toppings), I of both cl

Take other half of the dough and spread out
repeat all |l ayer s.

Pl ace in ove#b5amd nawdek foar un@ il cheese is go
l onger in some ovens.)



Hearty Southern Catfi st

Serves eight

|l ngredi ent s:

2 pounds catf

1 stick butte

5 tbs. flour

6 cups of chi

1 medium zucc

1 medium yell

2 | arge carro

1 green bell

1 cup celery

1 cup frozen

2 garlic clov

1 can crushed

| tsp. hot sa

| tsp. Sirracie

1 I tsp. Cajun seasoning

1 cup lean smoked sausage

Fresh parsley chopped (garnish)

Green onion sliced (garnish)

Small round |l oaves of bread for bread bowls (
Preparation:

I n a large stew pot, melt butter. Add in fl ol
tan colored when finished). Add chopped veget
Add in all other ingredients, except for the
hour s

Add in catfish and cook an additional 30 mint
fillets

Serve in a large bowl or bread bowl and garni



Berry Macadamia Compote w
Whi pped Cream

Serves four

|l ngredi ent s:

2 cups berri
1/ 2 cup oran
1/ 3 cup suga
2 tbs. Dbutte
1/ 2 cup maca
(chopped)

1/ 2 tsp. van
2 tsp. swugar
1/ 4 cup chop
(plus set as
for garnish)
1/ 2 block <cr
1 cup heavy Ww
1 tsp vanill a
1/ 4 cup sugar

Preparation:

Pl ace berries, orange juice, and -mMedBi wcnmp of
heat . Let cook until berries have reduced do
Il n a small frying pan melt 2 tbs. butter on
nilla, and 2 tbs. swugar. Stir in pan to coat
Il n a |l arge bowl, mi x cream cheese, whipping
chopped wood sorrel wuntil the sugar is disso
Al low berries to cool to room temperature or
nuts to cool to room temperature.

Il n a small bowl | ayer the berries, macadami a

Garnish with a few sprigs of wood sorrel.



Stinging Nettle Pesto wit
Mushr ooms

Serve
|l ngr e
I cup
I cup
4 cup
1 i ¢
1 cup
| cup
8 clo
| tsp.
I tsp.
1 i c
chees
1 box
3 tsp.
1 tsp.
I tsp. crushed red pepper

Preparation:

Roast pine nuts in oven at 350 degrees for 8
Bl anch stinging nettles by boiling for 2 min
nettl es. Use paper towel to remove additiona
nut s, pistachios, garlic, salt, pepper, arug
mi xed. Add in parmesan cheese and blend agai !

Cook your bowtie pasta to desired tenderness

Prepare burdock stems by removing3thecbuter
pieces. Boi l burdock for 2 minutes. While bui
dium frying pan with 2 tsp. butter, 1 tsp. g
and strain, place into a medium pan and add

Drain pasta and toss with nettle pesto, top



Dove Jal apeno Popper

Serves four to siXx

|l ngredi ent s:

2@25 boneless dove
breast s

1 packacguet thbha ocdkn

34 fresh jalape€fos

1 smmdlolck (8 o0z.) ched-
dar cheese

1 |l arge red bell pepper

1 |l arge yellow bell pepper

1 bottle favorite marinade

About 30 toothpicks soaked in water for 45 m

Preparation:
Marinate dove breasts overnight in your favo
Preheat oven to 350 degrees.

Cut fresh jalapefo, retdnahdt §immckotwymgyp e rr iiprs:
cheese -imahoi thgaH 2l ong strips. Cut bacon strips
bl e. Lay strip of bacon fl at. Pl ace one mar i
yell ow and red pepper at one end of the baco
and secure with toothpick by poking through

Pl ace on baking sheet and Ba&dkeniinnuttelse oavamtfi
crispy.



